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ABSTRACTED- PUB-NO: DD 26750 6A 
BASIC- ABSTRACT : 

In the hydrolysis of cereals pref . rye, under pressure-free conditions, with addn. °* 
Scrobial enzyme prepns. or enzyme culture solns. with amylolytic, proteolytic and cellulolytxc 
activity, the^zymes of the cereal are activated by treating the suspended cereal with water, 
in ratio of cereal : water of 1 : 1-3, before the processing itself. 

Pref. during the treatment, the suspension, at 283-303 deg. K, is stirred continuously or 
periodically, for 12-20 h. After 12-20 h, alpha-amylase is added, with addn. of cellulolytic 
and proteolytic enzyme mixta, in potions and stepwise during the treatment. The p* is held at 
4-6, and the mash is heated from 293 to 313 deg-K by addn. of water at 313-333 deg.K. 

USE /ADVANTAGE - The process is used in cereal and grain distilleries (rye, wheat). Complete 
utilisation of cereal enzymes is obtd. without further supply of heat, when sec. energy 
(distillery waste cooling water, 303-323 deg.K) is used. The_alpha- amylase activity increases 
by 30-50%, w.r.t- initial activity. 
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